Zold in the same dish with whipped
cream.
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Choose the Market’s Most Plentiful

Offerings for E.conomy and Reliable
Prepared Brands for Safety

By Virginia Carter Les

W

|
| manding “something new" in Hm\

Price, many women supplement their | to drained canned peas; a cauli-
daily menus with fresh winter vari- | flower in pudding siyle; a new

ITH fresh spring vegetables | eating line, try serving the vegeta- |
still scarce in the markets, | bles in novel ways-—par exemple, the
end consequently higl in|addition of tiny sautéd pearl oniona

eties and the occasional addition of | dressing for the rather tasteless |

canned vegetables and fresh salad |
greens,

Cauliflower, winter beets, gpinach,
cabbage, oyster plant, carrots, mush-
Tooms, peppers, onions, artichokes
and string beans can now be ob-

cooked winter beets; hbraising 113*:-;

Gy

Dried

fained at fairly reasonable prices, |

and with endive, lettuce, eclery and
cress, the tiny new onions and chives
for the “salad makings,” the house-
wife has a wide range from which
to make her selection.

When using canned foods eelect
those of a reliable brand and stick
to them.
& new variety make use of it in a

serve it plain as a vegetable until
you are quite gure that it measures
up to the best standard of freshness
and quality,

| plain be generous with the butter|

» | 11 geazoning and in carrots, apinae
If you want to “try out” | ! feasoning and in carrots, spinach

The dried and dehydrated vegeta- |

bles are also excellent,
lima beans are perhaps one of the
best of the dried class, and, used in
connection with canned corn, they
give 8 most delectable succotach.

Cabbage and Others

In using cabbage serve it raw
when possible, becauss of ity large
vitamine content. It may be added
with advantage to almest any salad
and it may frequently be substituted
for the miore expensive celery.

Just at this season of the year, i whites, turm into

when the family iz probably de-

The tiny |

i
\

outer stalks of a bunch of celery, |
oyster plant served as an escalloped
dish, and gpinach made into a s-;'11f—1
flé or cutlets. [
Almost all vegetables are decided- |
ly the better if claaned and allowwed
to stand i cold water for twe ot
three hours before cooking. A liftla
sugar, as well as salt, added {o ths
water in which they are cooked will [ _
add to the flavor and sweetness.
When vegelables are to ha served [

until light and browned., Eerva ar

once,

A delicicus  combination vege- |

—\&

2t
PR

or Canned, Are Needed

(s._._._ ——

for flavor. Place the geasoned
vegetable over hot water for seven
minutes to let the geasoning “‘stearm
i
Tomato Soutffle

To prepare the tomato souffle
beat the yolks of three eggs until
lemon colored and set aside. Place
in a saucepan one cupful of highly
seasoned stewed tomatoes and {hick-
en  with four tablespoonfuls of
flour blended with three {ablespoon-

1

!pm‘.“.. remove the eveds, wash apl |

fuls of melted bacon fat. Cook, |
stirring  constantly, and wlen!
thickened add the egg volks, Cook

n moment to set the eggs, remove
from the fire and cool slightly.
Fold in ths stiffly whipped
a buttered souffle

dish and bale in a moderate oven |

Here Are Sunday Desserts
For Plain and Fancy Folks

By Mary Louiss

EX‘ER " Saturday morning in the

vell managed household ma-
dame concentrates her attention on
the menu for Sunday. She realizes
that out of consideration for the
queen of the kitchen all things pos-
sible should be prepared beforchand.

Hhe realizes, too, that for the liome- |

coming college boy or girl, the un-
expected guest, and for the husband
whose Sunday is his holiday, the
dinner must be par excellence. The
deseerts, especially, ask for varia-
tion and originality. Ths follow-
ing five are tried and proved, and
pronounced wenderful in a2 family

whote tastes are critical: 1 Onehalf cupful_af cold Watffl:';
One cupful of diced cannead pine-
Washington Pudding apple, -

One-half a baker’s sponge calke,

iy 1b. marshmallows.

% caka swest ghocolate

3 ezgs.

% tablespoonfuls watse,

2 fablespoonfuls powdered sugar.

Melt the chocolate in the double
botler. Cut cake in cubes and the
marshmallows in thirds, Beat whites
of eggs to a stif froth with a wire
gpoon, add yolks, ene at a time, then
sugar, then hot melted chocolate,
beating constantly. Line a deep dish
or bowl with paraffin paper.
first a layer of cake, then choco-
sate and egg mixture, ete., until
dish is filled. Put on ice. To serve,
turn from the mold, remove paper
and garnizh with whipped creem
This serves four or fve peopla

Elizaheth’s Date Pudding

Ons heaping cupful of dates,

Ons heeping cupful of Englsh
walnuts,

Two egge

Three-quarters cupful of sugar,

ne heaping tablespoanful floux,

Three-quarters teaspoonful of bal-
{nz powder.

Cut dates in pleces. Bresk Enp-
lish walnut meats. Beat the eggs
until light, add suger, then dates
end nuts. Lastly, add flour and
baking powder sifted together.
Bake in a buttered flat glass dish
ene-half hour, in slow oven. Serve

Favorite Apple Pudding
Three-gquarters cupful of sugar
Thres cupfuls stale bread crumbs,
Three large tablespoonfuls butter.
Two cupfuls strained apple sauce.
One-half glass tart red jelly.

One quarter pound candied frult.

Brown the butter, sugar and

1
|

Put |

ving carefully. Eprinkle this into
a pudding dish, covering sides and
bottom. Then add layers of apple
fauce and bread crumbs alternate-
1y, having bread crumbs on the top.
Bake thirty minutes in moderate
oven. Iemove from baking dish.
| When ready to serve, cover with a
| thin coating of jelly,
| pour whinpped cream

|added one-quarter pound
candied fruit, eat in dice.

mixed

Rice Surprise
One-third cupful of rice,
One-half cupful of sugar.
One and a guarter cupfuls mitk,
One-third teaspoonful salt.
Thres—quarters of a tablespoenful
of gelatine.

One crange rind.
One cupful of cream

Wash the rice, boll five minutes;
{drain end rinsa with cold water;
| then steam in cerez] hailer with one
and a guarter cupfuls of milk and
the grated yellow rind of one grange
until very soft. Add salt, cugar,
ons cupful of eream and bring to
a boil. Efir into it three-quarters
cf a tablespoonful of gelatine pre-
viouely sosked cold waler
Remove from the fire, add diced
pineapple, beat until nearly coid
and pour into a ring mald. When
served fill center with gweptened
whipped cream,

in

QOrange Meringue
One largs lemon.
Thres oranges,
Two cupfula of hot waler.
One cupful of granulated sugar.
One tablespoonfnl of cornstarch.
Pinch of ealt
Two egegs.
One tablespoonful powdgred sueaz,

Grate ths rind and squeeze the
juice of one large lemon, add teo
cupfuls of hot water and boil for
five minuies. Strain through a fine
strainer. Add one cupful of gran-
ulated sugar, one tablespoonful of
corn starch dissolved in a littie cold
water, and a pinch of salt. Boil
six or eight minutes. Pour onfo the
well beaten yolks of the epgs, stir-
ring constantly. Remove cections
of orangez from the skin, put in a
dish and sprinkle with powdered
sugar. Four the lemon miw

over tlie oranges. When cold beat
the whites of the egps io a stiff
froth; add one tablespoonful of
powdered sugar, one teaspoonful of
lemon juice and one teaspoenful of
grated orange rind. Drop by spoon-
fuls on top of the pudding. Brown

quickly under gas flame. Serve.cold,

ege |

over which |
in which iz

|

|

| "
melting blus

: / 2t table dish is made from celery and
| cabbage, onions, ete.; a little thin

2 . | e 5 : il )
soup or some made dish and do wot | C¥e2m added as well will mean much

green peppers, as suggested for the
Sundgy night supper. Cut the pen-

parboeil for {fifteen minutes in salf
ed water. Drain and fill with a mix
ture of bread crumbs, choped oys
ters  (drained), chopped slewed

celery, ealt and paprika to taste, o |
littla chopped parvsley and melted |

butter. Cover the tops with but-
tered crumbs and bake in a quick
oven for fifteen minutes.

One of the best mcthods of serv-
g cabbage (cooked) is hot slaw.
Place in the upper part of
double boiler ane tablespoonful cacl
of flour aund sugar, one teaspoon-
ful of =all, a few grains each of

cayenne and mustard and three-
quarters of a cupful of milk. Siir
constantly over hot wsater wuntil

thickened and add cne beaten cpg
and three cupfuls of shredded,
cooked eabbage. When the cabbage
is heated, add about half a cupful of
vieak vinegar,

The Week’s Supplica

Supplies for the week will include |

the |

|

|8t tha Dbufcher's ene pound of
{ chopped beef for 40 cents, 2 querter
ol a pound of salt pork at 25 cents o

Monday Wednesdav
BREAKFAST BREAKFART

f:rape Frujt

Orange and Grape Jules

Potato Omeleite Buttered Toast BEroiled Bacon Tomete Souifas
Coffee Toast Coffcn
LUNCHEON LUNCHEON

Cauliflower Pudding
Iive Bread Gingey Ale
Fruit Jelly

DINNER
Tomsalo Bouillon
Stuffed Haddock Devilled Beetn

Gliced Beef Lanf Rolla
Potata and Lndive Salad
Hot Pruns Whip

LDINNER
\ egelable Chowder

Craclera
Stufled Smelts

New Potatoes

ashed Browned Fotztoes Celery Colestaw g:é{f:a%}‘sarﬁ;‘!ﬂ-ﬂ Dressing
Garden Parfait =€ =
L= =
; 'L e
Fucsday e
BREAKFAST L—.'f."?-'eé .-\D;'il";f-“
Haked Maple Apples Codfieh Ratt ]

Brgwned Figh and Vegetable Mach

Watervross

Poporvers Cnfice
LUHCHEQY
LUNCBEON o et
S . Vaealloped Vegeloble Ovslers
Cream c;cl\ltfhwom Eonn Colary Brond Sticks
routons 5 - : Shotolats |Sative
Frait Balad Finger Ttalla Cup Cakes with Chorolate Sanrce
DINNER
. DINNER Bouillon Cheese Shraws
Uelery Canapen Hraized Braast veal  Brown Grayv,
Baaf Loafl Stuffed Sweet Polatoes Grape Je : Tomatuen
Asparagns Tips and Green Peas Faolato I alimn Zalad

Peach Tartg

Ravich— An

By Fra F. Barrett
SEW'HAT for lunch to-day,
cinta?” T munnured drowsily
from my white, pillaww, befrilled
bed, as ¢he enters \sltlh my steaming

fria-

morning coffee, erusty brown rolls |

and thin, shell-like pats of butter,
Ehe throws back the narrow green
shutters, and glimpses of Italy's
mountaing, cypress
trees and olive groves appear in one
grand flood of sunshine. I lay peace-
fully content at one of the rleasant-
est hours of the day, a nile of letters
and newspapers, from home, be-

sida me,

“To-day, signoring, ] give 1ou

taviol1," she =ays.
“Ravioli™ T yepeat, blinking in|
the strong sunlight “Ravioli?
AR T add in a sudden

burse of inspivation. “'Only ancther
dish of your eternal macaroni. The
same bad, bold creature, scantily
clothed and disguised under another
name, hiding under sauce and con-

versation at a MNew York dinner
table,
“81, signorina,” says  Glacinta

meskly —

“When in Bone”

Nour cogkery, O fair Giacinta,”
I continue, “always expresses thz
national character of Italy., French
food i clever and amusing becausa
the Irench people are the same,
Yours is oily and flattering and
somewhat, I regret to say, double-
faced at times. The oil bottle stands

L

ltalian

N

firmly and perpetualiv to the death
{—=like the gentincl at Pompeii—hy
my plate—and when vou cay add 4

{will?

| Glavinta {my Halian cook) =niiles
|a'l[ over her handsome morning face
{ @5 she pours outb iy frasrant eoffes.
| “No, stenorvina; ravieli 1o NA-
| tienal dish, but not macareni,” she
| pretests, smilingly, and totally ig-

fal

| noring my “flow of coul,” gha retires |

avory

few dropa T can rest assured you

pound, one pound and a half of
brcast of veal at 30 cents a pound,
one pound of ham for 45 cents, half
|4 pound of bacon at 44 cents a pound
land two pounds of rib chons for the
“vrown'" at 48 cents a pound.

At the fish market, {wo pounds of
hnddovk at 22 cenls a pound, one
tound and a half of smelts at 30
cents a pound, one-third of a pound
It eod ab 28 centd a pound, one
: ad for $1.40 and one dozen
yolars at 2 cents eachs

Parchase for the dairy supplies
two pounds of table butler at 42

cetits 4 pound, three-quarters of a
| pouil of oleo at 80 cents a pound,
: of Grade B

S quarts

mitk at 16

Friday
) TMREAKFAST
Fruit Cacktalls Lyonnalse Fggs
Potato Hcones Coffes

LUNCHEON
Lenten Salad Bread Rolls
Cacon
\ple Dumplings Foamy Hance
DINNER
Halved Grape Fruit

Broiled Shad Mew Pataines

Atring Beans with C'ream

inion and Radish Salad
Maple Mnt Wazhington Pie

cents n quart, thres half pints of
cream at 28 cents a bottle and two
dozen and a half egps 2t 60 centa a
dozen.

Marketing prices for four persons
should run at the following approx-
mate figures:

Buteher’s bill cavevacernsess. 52

R S e wia o e s T 2.64
| Dairy producta ee.ewevesnnass 4.24
B Eits o e R e A 3.20
Vegetahlea ..... O T v D
CIBREEIon i iy i e S el a4
L o ot SO 326.00

:\"ary 01ld Methods

|  With New Altractiveness
| " HE cauliflower, so little under-
| stood by somie housewives; the
highbrow mushroom
I spinach and beets are all eavorting
here together:

and lowly

Cauliflower Pudding
Boil or sleam & small head of
| cauliflower, und when nearly tender
[cut in small pieced, drain and sauts
I]igh?.l_',r in a little hot oleo. MMake a

thin ereamn sauce of {we table-|

in Winter Menusg

f “Common Garden Varieties” Mayj
Be Served in Piquant, Appetizing

Styles for Any Meal of the Day

heaten egga and add tha cauliflower. [con fat and 1n it coolk thzes tah),
Turn all info a bhuttered baking | spoonfuls of mineed green Denper
dish, dust the top with grated cheess i and one teaspoonfrl of Tinead
and aet the dish in a pan of hot|snion. Add one pint each of canned

water. Bake in a moderate oven
until eet like eustard. Slices
Lroiled bacon may be laid acroga the
top if desired.

Cream of Mushroom Soup
Peel and cut in small pieces half

a pound of fresh muzhrooms. Sauté |
|

' 4
Of

I'themm wilh two tablezpoonfuls
mineed onion in four tablespoanfuls
of oleo, When softened, add water
to barely cover and simmer until
tender. ra yeady ona pint of thin

the

leream, add this to ather 1in
icnts and etir
rilks of two
| paprika to {aste and a few grains
[each of nulmeg and marce. Cook
|over hot water until thickerned and

is"_er'»'-a without boiling.

Deviled Beets

! Soak winter beetz for one hour
and a half in cold water, then boil
gently until tender (about thres
hours), plungs at once into cold
water, rub off the skins and cut into
dice,

cooked vegetable add three table-

131

spoonfuls of butter, one-gquarter of
a teaspoonful of must
in two tablespoonfa

three-quarters of a tablespoonful

powdered sugar, half a teaspoonful |

of salt, a quarter of a teaspoonful
paprika and a teaspoonful of
Waoreestershire egauce. Mix th
dz ng well into the beets an
serve very hot.

X

Mexican Tomatoes
two tablespoonfuls of ba-

of |

tha heaten |
czze, with salt and

To each three cupfuls of the |

| tomatoes and drained, cannsd eom
one rounding teaspoonful of sugsy,
|haIF a bay leaf, thres-quarters of
{a teagpoonful of ealt and a quiwe
Inf 2 teaspoonful of paprika. S
mer for fifteen minutes and gy,
in a heated vegetable dish, Tibhes
over with a cut clove of garlie.

Lenten Salad

Mix together one cupful of dlpst
cvievy, half a cupful each of broks
blzck walnuts and sliced radishe
one tablespoonful of chopped Jourg
onions, thres tablespoonfuls ¢
shredded eress and one chopped
hard-boiled egg. Moisten with 5
boiled dressing and arrangs &
|mounds in lettucs leaves, Mag
| with additional dressing ard sprink
| with chopped green penpers.

; Spinach Cutlets
| Cook two guarts of washed spls-
ach

in salted water to cover

ETy

when tender drain and rub throup
a sieve. Add a eupful of bres
crumbs, one tablespoonful of mined
onion, salt arnd paprika to tashe
half a cupful of the water in whig
tha epinach was cooked and th
volks of two eggs well beaten.

then remove from the
ouf on a large piatter.
into cutlet shapes, egg and breal
crumbs, and by mesns of a fryim |
basket cook in deep kot f2t to a rich
brown. Drain on brown paps: be
L fors serving, |

fire and tum
Chill, forp

pes

spoonfuls of butter, one and s half |

wlar

| tablespoonfuls of flour, zalt, ¢
jsalt and paprika to taste

4

and one

A New Viewpoint on the Much

{and a half cupfula of milk. Coolk ])ISCL[SSEd “berv'ant PI’Oblem”
"'Lmti.l well thickened, =stir in bwo |
I Saturday By Alice 4. Croxn rdoing the‘wcrk that I had u:td_!f-
! BREAKFAST | “A gefined end experienced t'al"'_ﬂ" EF.I_‘E‘;";E:".'.!:F and T hoped to the
- .. Drangea | lousckeever is desived by a family satisfaction of Dr. and '.\‘Irs. Olm-
oo Shat, o0 VAR Baton | o Uhveo comsining of a profes. |t Our constant dis
Coffee . sional man and his wife, who wre were caA-‘_-r‘ﬂ:‘, --3.::I_prope-ue .
LUNCHEON [ cccupied all day, and a child of |MRRES 13’1“1'-l' 1—“4'.03?:5" ?::jhff-vi?
l‘orﬁa;lergaituﬂm oni%ﬂwv | eight at school. 1 definite sum |M8iters relating td::':;f:‘; d"ui';
Raisin and Lemon Turnoyers will be cllotted for household ex. T soon systematized ¢k

DINNER
Artichoke Somp
Creamed Potatoes
Broiled Ham
Steamed Fig Pudding

Sunday
| HREARFAST
| wtewed Rhubarh
| Shirred Eggy with Ham
| Ralsed Muffins Coffen
LUNCHEON OR SUFFER
| Baked Btuffed Pepners
(Ovster Forcemesat)
Red Cabbage Salad
Fruit Ambrosia
DINNER
Cream of Spinach Soup
Crown of Lamp Mint Snuce
Browned Sweet Potatoes
Corrant Telly Corn Fritters
Peach (“ahinet Podding
Whipged Cream Saunce

Hard Sauce

Kolls

i

Worth

PERS, six ounces of ham, one-quarter
peund  of Gruyere or Parmesan
lehegge
[ Giacinla vas mixing the egpgs
very thoroughly into the flour,
“You must take at least twenty
minutes over this,” che sayg, ‘Al
i the suceess of the digh depends upon
1,

touch or look at, but this wants solid
| bard work.!”
"Now,” she continues, "'voll it out

Some pastry you can hardly |

Knowing

fan dighes,”
over the old

slie adds as ghe bends
tiled stove, “Cut it
up into ribbong, long and narrow.
about a quavter of an inch aciose.
{ boil it in the way T have Just told
| vou and then serve it as you would
{macaronii — smothered in {oniato
reaunee, chee

T will divulze to vou the great ge-

Spinach Cutlets

pengps, to be spent ot the discre-
tion of the housekeeper.”
YHIS advertisement in a Sunday

paper led to my dizcovery of

(1 "

e “new mistres The position
looked as if it 1 t be mads for
nie, Hueh a household offers one of
the few modern, available opporti-
nities fer expression of the
craftswoman’s spivit. After per
forming the daily tacks in a housze-
hold where ths family was ahzent all
{day, T could have leisure to write if
I so desired,

1

the

| coct an omelette theye than tipe a
dictated letter in an office,
Ulike quiat, privacy, space, pretiv

that feeds my sense of individuality,

vather than conditions {hat meree

e nto an uninterested and mean- |

ingless crowd. If T kept four peo-
[ple in health through judicions feed-
{ing and created an atmosphere of
jrestfulness and absence from wWorry

over household wmatters for an
economically  independent waman

my worli would have social valus,

| A New Antitude
j 1 answered the advertisement,

(equal or not.” I could not for-

I would rather con-:

| to the kitchen Leneaih.

'.:I thin as possible, almost to paper,

and lay it on a cloth to dry for a
short time, Meanwhile, chop the
ham and chegse ™

“Culi civenlar pioces onut of the

Two hours later sayvory emell
entices me to the litehen, where
Giavinta bustles around.

Ravioli,

&

I find, 12 an entree, an eu-

tree or zavory hefore meat bheing ihe pastry with a jamn lart cutter,” she
plan invariably and I‘.":."JT!C}':'II"'H!]:'r|=id'.'l£'. ten minutes later, “and place
follawed by Giacinta. Tlor the mat- a1

little of the ham and cheese in tha
center of each.  Fold gyer” (suiting
her actions to her words) “inte half
{moong and decorate the edges with
bill at one | 4 fork or by any method you like,
| Now they are ready. I am going to
fry them in boiling fat to a pale
straw  color and garnish  with

ter of that it 15 followed by 20l Ttal- |
ian houzewives, and many is the dizh
they have for taking the cdge off the
appetite and the butcher's
and the sanie moment,

Ravioli Made by Giacinta
But ravioli, T perceived ag [ iy
gat and watched, is a new dish 1o chopped parsley.
American bousewives and one ii- “They are equally appetizing boiled,
deed warranted fo lengthen the iife! In this case drop them into boiling
of the ham. A Lind of pastry mads | watet, well salted. When they are
YoAthepgd, ibfarine 1 grnna'd‘\ﬁf':\rk'""‘"'ﬂ]“"d ih-?;:’ will rise Lo the surface.
of many an Italian dizh, Drain off the water, sprinkle with
“Phin enkres ia ah excellent way [ PATSIeY and serve very hot.”
of using up weraps of ham and ,“W"U’ what else can you make
cheese,” says Giacinta solemnly and |V ith this pastry?" 1 inquire,
instructively, Foundation of Many Dishes
“The ingredients 1 give you are "Things without number, sig-
for uix people: norina. This js called ‘fetticini,’
“One pound of flour, two or three|and is the foundation of many Ital-

cret of the Italian cook, who makes | bear surmises concerning the in-
fetticini successfully, and that is|terpretation of that clawss, but it
never to touch them with a fork or l“’ﬂl‘- my safegnard if the profes-
spoon, when once they are in the &ional mian and his wife should

water, with ths idea of separating
them. That they will do by them-
selves when onee they riss to the top
of the water, and then, and then
only, must they be ligut v touehad,

“A favorite dich for <hildren ig
mada by relling it inte long, narrow
rolls about a quarter of au inch
round—twisting into true lovers’
knots, frying a light brown, then
sprinkling it with sugar.”

I went up on the flat roof, the
awning overhead casting a grateful
shade; grape vines t{rellised the
sides, the scent of an avenue of
pinl oleanders rose fram beneath,
and the lake was a dark blue streak
in the distance.

“Buon appetito,” Bings out Gia-
cinta triumphently, her rich South-
ern beauty slightly flushed, ag she
places the little dish of tempting
golden brown crescents, puffy and
light, with their decoration of bright
green parsley, before me,

prove commonplace and unintervest-
ing aud I should not desire any
more intimacy than the daily work
imvolved. T drew the line as dis-
tinctly between work and personal

{who does not wish her Bridset to
dine with her. Only I rejoiced in
turning the tables, smiling as I
allied myself with the employees
mstead of the employer,

In due time Mrs. Olmsted's
answer arrived and I went to see
her, finding her as charming and at-
tractive as any of my friends.
Glorious condescension! I was will-
ing to admit that whatever parsonal
relations should result probably
would be pleasant. Mrs. Olmsted
disliked the idea of housework being
“a servant’s job” and was unwill-
ing to consider an-uneducated wom-
an as a member of her housshold
and associating with her little son.

The firat month T was intant an

|relations as any distraught mistress |

that seven hours was & high-
'rialiy average; my morning's work
' being usually finished before 10:30

when I was free to write whila |

was fresh instead of at the fag end
of a worker’s dav if I had chosen

anc.“er occupation dinner
was prepared in an hoar and a half
to two hours, the dishes being out
of the way by & o'clock; but any
|evening I wished to go out earlier
Dr. and

The

even volunteer to wash the dishes,
lincluding pots and pans. They

realized that T had the same cul-
tural needs as themselves and weze

alwavs willing to aid and shet mein

m the recoliection of
'the way in which I was accustomed
to have my maids do their work; ia
how many 1 I had had stend-
ards of conspicuous service rather
{than human ones Qlmsted
|had successfully substituted human
| for traditional demands.

Mrs,

(Gradus!ly T became established as

la co-operating member of the heme.
i 1

se, rich gravy, bulter or |3"1t1!‘§ my gualifications and adding {with no question of equality or dif
with little pleces of finely chopped | With much glee it ia immaterial to | ference. Tt had only been my 0‘:“
, 10Pr 4 -
liver, meat or figh, But, cignorina,|Me Whether T am treated as an | preconceptions that had delayed the

[ relationship of perfect co-operation. *
[T had chesen to do housewori to

[free Mrs, Olmsted for her profes-

sional duties. My free choice wes

iregarded by !1e!_'_as‘ giving house

{work the same dignity as her pro-

| fession. It was my own conven-

| tionz] idea of the proper a':titudr_‘-

for 2 honsakeeper to hold that died

hard,

The best of the bargain has
| fallen to me. First slthough my
room is small if is much more com-
fortable than the one for which T
paid $8 a week last winter, and T
have the unlimited use of the house
all day, which the family has the
opportunity to enjoy for only a few
hours in the evenings. Every part
of it is mine to use freely.

Secondly, I have better remunera-
tion. Mrs. Olmsted’s monthly
cheque probably guadruples mine,
but after she has paid for her daily
lunches and strestcar fares and the
expenses incident to her work, her
share of the household expenses
and my wages, I doubt if she has
as much remaining for personal sab-

fafaidlivn am T Liduan



